


1 TBsp BUTTER

BplO\I&d

. : '.Eé%? P AT Heat oven to 375°F. Mix sugar, cornstartch,
:;\SQ °* oo V4 cinhamon, and Salt together. Sprinkle over
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blueberries. Pour berry mixture into the crust.
1/3 CUP FLOUR . IF%WW.MMWF% the clagsic
N Lt@% uge remainng pagtry te- weade the (atlic tep:
~ Bake the pie for 50 min. or until golden brown
If storing the pie at room temp. make Sure 0
coVer it and refrigerate it after L days.
The pie lasts in the fridge for 5 days.
Fregh bluecherries are best:
&

. 4 CUPS BL&EBEKRIES

Blueberry Pie




Heat oveh to 350°F. Pulse graham crackers

| °
and almonds together using food processor. I-u C r a t | V 6
Stir with sugar and melted butter.

Micture uill be thick-and sandy.
Bake the pie crust for 8 min.
hisk Sweetened condensed milk, lemon
Juice and egg yolks together.
Bake pie for 20 min. £ -y
Slighty Jigaty ceten Al o caed o o e then, 2
eover and, chifh o | hour
Garhish as deSired

2 TBSP BUTTER
1/3 CUP FLOUR

& 4 LEMONS
11 GRAHAM CRACKERS 2 TBSP SUGAR e



Heat oven 10 41.5°F. Melt butter in Saucepan,
*’ adding onions. CooK for two mihuteS. Gradually stir
P in broth and milk until bubbly.
e !

For- besl, resul tir gradually. The baller ghould be thick
& tor more flup add o tad mere lour
5= | Stir in the chicken and pre—cut vegetables.
= Theh add the mixture to the crust—lined pan.
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Add top crust, Seeling edges and cutting slits
1/3 CUP FLOUR In the top crust.
L Bake for about 35 min.
% eek (or gelden breuln crugt. Lagl 1o min. o cosking, ceder
& A e b ke b, 40}
3N R LEUPS HEGEUES Let it stand for 5 min.
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1/4 TSP REPPER

o ®
': o, Olive oil is the best, but any oil will do

1/9 TSp SALT Variations
USe ahy veggieS you waht



.
op SR 1/2 TSP NUTMEG

Heat oven to 42.5°F Whisk purnp%\puree,
condenSed milk, ginger, nutmeg and Salt.
Yow Enewt it ig well cembined, ence smesth.
Pour the mixture into the crust. Bake for
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15 min. Then change oven temp to 350°F.
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%, the pie cool.
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